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Questions  up  for  reply  today  .arc  on  many  different  subjects — popcorn, 
vitamins,  electric  roasters  and  baking  pans. 

The  answers  cone  fron  State  experiment  stations  where  scientists  have  "been 
investigating  these  very  problems. 

The  first  question  today  is  about  sone  popcorn  that  won't  pop.    A  housewife 
writes:    "I  have  sone  popcorn  on  hand  that  has  lost  its  pop.    During  the  winter  it 
popped  very  well,  but  the  other  night  we  tried  several  batches  of  it  with  no  luck 
n.t  all.    Can  you  tell  no  what  the  trouble  is,  and  whether  I  can  do  anything  to  bring 
back  the  pop?" 

Probably  the  trouble  is  the  corn  has  dried  out  too  much.    And  the  remedy  is 
to  restore  moisture  to  the  dry  kernels. 

This  answer  comes  from  the  Now  York  Experiment  Station  where  scientists  have 
investigated  the  popping  of  corn.     They  say  that  popping  occurs  when  the  moisture 
in  the  kernel  turns  to  steam  from  heating.     Then  a  steam  explosion  takes  place,  and 
the  kernel  turn'?  inside  out.     So  to  pop  well  corn  needs  to  contain  some  moisture. 
If  -t  dries  out  too  much,  no  steam  will  form  inside  to  make  it  pop. 

riers  is  how  the  New  York  Station  investigators  advise  restoring  the  pop  to 
over-dry  popcorn.     Put  2  pounds  of  corn  into  a  2-quart  fruit  jar.     Then  add  2  to  5 
tablespoons  oi  water,  according  to  the  dryness  of  the  corn.     If  only  about  a  third 
of  the  kernels  pop,  it  needs  5  tablespoons  of  water.     If  two-thirds  of  the  kernels 
P°P,  it  probably  needs  only  2  tablespoons  of  water.    Now,  after  you've  added  the 
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water  to  the  jar,  put  on  the  jar-rubber  and  the  cover,  and  clamp  the  cover  down 
tightly.    Then,  shake  the  jar  well.    Finally,  let  the  jar  stand  2  days  or  so  before 
popping. 

Of  course,  this  jar  method  of  bringing  back  the  pop  is  only  for  small  amounts? 
of  popcorn.    If  you  have  quantities  of  corn  on  hand,  you  can  restore  the  moisture  b?,: 
storing  the  corn  in  a  cool,  damp  place,  as,  for  example,  a  basement  room  during  the 
summer,  or  a  shed  outside  during  the  winter. 

The  New  York  investigators  offer  a  couple  of  other  interesting  suggestions 
about  popping  corn.     They  find  that  corn  pops  no  better  if  you  heat  the  popper 
first.    But  they  say  if  you  add  some  kind  of  fat  and  salt  to  the  corn  before  putting 
it  ever  the  heat,  the  corn  pops  a  little  faster. 

Now  here's  a  question  about  meat  and  vitamins.     "Please  tell  me,"  says  this 
letter,  "whether  meat  contains  any  vitamins  at  all." 

A  few  years  ago  the  answer  would  have  been:     "Few  if  any.     Meat  is  chiefly 
valuable  for  its  high-quality  protein  rather  than  for  vitamins."    But  in  recent 
years  scientists  at  the  Wisconsin  Station  have  found  that  certain  meats  and  meat 
products  provide  vitamins  of  the  B  group,  especially  that  most  important  vitamin 
3-one,  necessary  for  completely  digesting  starches  and  sugars  in  food. 

Here's  another  vitamin  question:     "Is  it  better  to  take  vitamins  in  tablets 
or  concentrates  or  to  get  vitamins  from  food?    For  example,  is  it  better  to  get 
vitamin  C  from  ascorbic  acid  crystals  or  from  fruit  juice  or  other  foods  rich  in 
this  vitamin?" 

The  normal  and  natural  way  to  get  your  vitamins  is  in  food,     decent  studies 
at  the  California  and  Washington  Stations  indicate  that  pure  ascorbic  acid  does  not 
protect  as  well  as  a  corresponding  amount  of  the  vitamin  furnished  by  orange  or 
tomato  juice. 

Now  from  vitamin  questions,  let's  turn  to  kitchen  equipment  questions, 
crc's  a  question  from  a  housewife  interested  in  buying  one  of  the  new  electric 
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roasters.    She  wonders  whether  these  roasters  would  be  more  or  less  expensive  to 
use  than  the  oven  of  an  electirc  stove. 

Two  State  experiment  stations—Virginia  and  Iowa — have  "been  investigating 
electric  ovens.    The  investigation  isn't  finished  yet,  but  the  Virginia  Station  has 
examined  6  of  the  most  popular  electric  roasters  on  the  market  and  reported  on 
thorn.    The  Virginia  investigators  reported  that  all  the  roasters  are  slow  to  pre- 
heat so  must  be  turned  on  a  considerable  tine  before  roasting,  but  they  use  no  more 
electricity  than  an  oven  in  an  electric  range  —  may  even  use  a  little  less 
electricity.    The  Virginia  investigators  say:     In  snail  families  the  roaster  can  be 
used  for  all  of  the  cooking.    But  for  larger  families,  especially  families  with  a 
wood  or  coal  range,  the  roaster  is  a  supplementary  appliance.     It  is  particularly 
useful  in  the  summer  to  keep  the  kitchen  comfortable.    And  it  is  also  useful  when 
a  family  has  electricity  but  can't  afford  a  high-priced  electric  range. 

Now  here's  the  last  question.    Housewives  often  ask  whether  the  material  of 
a  taking  pan  has  anything  to  do  with  the  proper  oven  temperature.    For  example,  if 
you  bake  in  glass,  should  your  oven  bo  just  as  hot  as  when  y^>u  bake  in  tin  or 
aluminum? 

At  the  Maine  Station  they've  been  studying  this  problem.    And  they  report 
that  if  foods  are  to  bake  satisfactorily  in  glass  pans,  the  oven  temperature  should 
be  lower  than  for  metal  pans. 

That  ends  tho  questions  for  this  week,  but  we'll  have  more  questions  —  and 
°ore  answers  Tuesday. 


